Twin drivers 兩位主席承先啟後 創立國際廚藝學院 by unknown
AMBROSIA 客道 : The Magazine of The International Culinary
Institute
Volume 1 Edition One 2015 Article 5
May 2015
Twin drivers 兩位主席承先啟後 創立國際
廚藝學院
Follow this and additional works at: http://repository.vtc.edu.hk/ive-hosts-ambrosia
Part of the Higher Education Administration Commons
This Article is brought to you for free and open access by the Hotel, Service & Tourism Studies at VTC Institutional Repository. It has been accepted
for inclusion in AMBROSIA 客道 : The Magazine of The International Culinary Institute by an authorized administrator of VTC Institutional
Repository. For more information, please contact csyip@vtc.edu.hk.
Recommended Citation





“The chosen site for the new purpose-built complex – Pokfulam 
-- is especially appropriate and uniquely suited to offering 
professional training of international culinary art as it is just 
adjacent to HITDC and CCTI,” observed Dr Chen at the ICI 
groundbreaking.  “Backed by staunch support from the government, 
the VTC grooms quality manpower for the culinary and hotel 
industries. We firmly believe that the ICI complex will help develop 
Pokfulam into a centre of excellence for culinary arts in the region. 
Meanwhile, it is also our intention to build ICI as a natural magnet, 
bringing together celebrity chefs around the globe under the same 
roof to share experience and ideas, ultimately facilitating the growth 
and development of the world’s culinary industry.”
One of the key drivers of the new ICI programme will be its 
Higher Diploma in Culinary Arts, which admitted its first intake in 
the 2014/15 academic year. It will offer students a variety of culinary 
arts training including the cuisines of Europe, the Mediterranean, 
South America, the Middle East and Asia.  Students will also be 
trained to enhance knowledge of food science, allowing them to more 
readily explore new frontiers of international cuisines. The Higher 
Diploma is a keystone in ICI’s mission to improve the 
competitiveness of Hong Kong’s burgeoning culinary industry. 
“This new chapter of Hong Kong’s culinary industry will start a 
long voyage in our provision of a world class culinary arts education 
to the region’s aspiring chefs,” says Dr Leung. “We hope that the 
impact of this centre of culinary excellence will extend beyond 
Hong Kong and reach many generations to come.”
 “One can achieve success through different progression 
pathways, especially now that the profession of chef has become so 
well-regarded,” he added, noting that the community is more 
willing to embrace diversity these days and that there are dozens of 
celebrity chefs showing what careers can be in an industry that has 
become a source of fascination to TV audiences worldwide. 
Chen and Leung bring more than 30 years of experience with 
VTC to the ICI project. With such a clear understanding of the 
region’s vocational education needs and a strong commitment to 
improve the competitiveness of Hong Kong’s culinary industry, the 
dedication of the two champions in the ICI project should 
guarantee that the city soon has one of the most talked about 



































VOCATIONAL TRAINING COUNCIL CHAIRMAN      
DR CLEMENT CHEN AND THE CHAIRMAN OF THE 
ICI’S STEERING COMMITTEE DR ANDREW LEUNG 
HAVE BEEN KEY PLAYERS IN SPEARHEADING THE 
LAUNCH OF HONG KONG’S NEW INTERNATIONAL 
CULINARY INSTITUTE (ICI). BOTH SEE THE 
NEW GASTRONOMIC ACADEMY AS A MAJOR 
MILESTONE IN THE DEVELOPMENT OF THE CITY’S 
INTERNATIONAL GOURMET INDUSTRY. 
G               reat ideas can sometimes fall by the wayside, unless 
they have a champion who recognises the genius of a new proposal 
and makes sure it becomes a reality. 
Happily for the VTC’s new International Culinary Institute, it’s 
a brilliant innovation with two passionate champions, Dr Clement 
Chen, the Chairman of the VTC and Dr Andrew Leung, 
Chairman of the ICI’s Steering Committee. 
Both men have a long and admirable history of involvement 
with the VTC and a deep commitment to the Council’s core 
mission, which is to provide thousands of young Hong Kong-ers 
with the vocational skills they need to build successful and 
rewarding careers.  
Chen and Leung have built careers that emphasised diversity 
and the fact that young people can achieve their life goals with a 
variety of progression pathways. The new ICI will have a clear 
commitment to both ideas. But even new ideas can benefit from the 
strengths of heritage, and ICI will have a ready-made source in the 
VTC’s Hospitality Industry Training and Development Centre 
(HITDC) and the Chinese Cuisine Training Institute (CCTI), 
which have been supplying Hong Kong’s culinary and hotel 
industries with talented young professionals for over three decades.
In concert with other members of the VTC, Chen and Leung 
have taken care to recognise that the new ICI will build on the 















Mrs Carrie Lam (centre), Chief Secretary for Administration, HKSAR, 
Dr Clement Chen (right of Lam), VTC Chairman and Dr Andrew Leung 
(left of Lam), Chairman of the Steering Committee of International Culinary 
Institute officiated at the ground breaking ceremony of the International 
Culinary Institute, signifying a new milestone in culinary arts education
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